
Figure S1, Kemppainen et al

A 17

15

13

11

9

Ec
lo

si
on

 d
ay

0         2.5          5         7.5         10                 
% sucrose

0.35       1.0        3.5       6.75        10
% yeast

Ec
lo

si
on

 d
ay

19

17

15

13

11

9

C
18

16

14

12

10

8

Ec
lo

si
on

 d
ay

LS       HP       HF        HS

wt

tko25t

18

16

14

12

10

8

Ec
lo

si
on

 d
ay

HS       suc      fruc      gluc

LS – low sugar

HP – high protein

HF – high fat

HS – high sugar

D
B

0.35       1.0        3.5       6.75        10
% yeast

Ec
lo

si
on

 d
ay

19

17

15

13

11

9

E
Zero sugar

**

* *

*
**

**

**

*


